
San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-25-2 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 30,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 54 WITH PRESSUREIVACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 IbIl000 gallons. [District Rule 22011 

4. -The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I] 

6 .  When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694,5.2.1] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050. this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n ~ ~ e r  governmental agencies which may pertain to the above equipment. 
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Conditions for N-956-252 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694,5.2.2] 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 2201 ] 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-26-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAILING ADDRESS: AlTN: N P  2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 20,000 GALLON STAINLESS STEEL WINE STORAGE TANK 55 WITH PRESSUREIVACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR voc EMISSIONS AND DESIGNATE AS RED AND WHITE 
WINE FERMENTATION AhlD STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2. I] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct. and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050. this 
Authority to Construct shall expire and application shall be cancelled hniro years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n s m e r  governmental agencies which may pertain to the above equipment. 
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Conditions for N-956-26-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I ]  

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. pistrict Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (7TB), U.S. Department of  the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-27-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAILING ADDRESS: ATTN: N P  2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 60,000 GALLON STAINLESS STEEL WINE STORAGE TANK 56 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMl1-ING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WINE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of  each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY 'THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPEFATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Constrhct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n s m e r  governmental agencies which may pertain to the above equipment. 
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Conditions for N-956-27-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

11. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,2 12 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 220 I] 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-28-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: N P  2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 60,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 57 WITH PRESSUREIVACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. 198) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as  the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694,5.2.1] 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
deternlined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY 'THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n l m e r  governmental agencies which may pertain to the above equipment. 
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iditions for N-956-28-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 lb. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOCt1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOCt1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of  total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-29-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: N P  2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 60,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 58 WITH PRESSUREIVACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORIM TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of er governmental agencies which may pertain to the above equipment. Am 
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Conditions for N-956-29-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-30-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAILING ADDRESS: ATTN: N P  2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 60,000 GALLON STAINLESS STEEL WINE STORAGE TANK 59 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WINE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694,5.2.1] 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n ~ f ~ e r  governmental agencies which may pertain to the above equipment. 
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Conditions for N-956-30-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694,6.4. I] 

1 1 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC/1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-31-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: N P  2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 60,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 60 WITH PRESSUREIVACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5.  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2. I] 

CONDITlONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled hnro years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of er governmental agencies which may pertain to the above equipment. A P T  
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iditions for N-956-31-2 (continued) Page 2 of 2 Cor 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 lb. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOCII 000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of  
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-32-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: AlTN: AIP 2827 

P 0 BOX 90 
-TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 12,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 62 WITH PRESSUREIVACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable worlung pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made afler an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n l m  governmental agencies which may pertain to the above equipment. 
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Conditions for N-956-32-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red'wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-33-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AfP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 120,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 116 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.1 ] 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of  the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITlONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTlON IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORIN TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations o f m e r  governmental agencies which may pertain to the above equipment. 

A 
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iditions for N-956-33-2 (continued) Page 2 of 2 Cor 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694,5.2.2] 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine.fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (ITB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-34-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WINE GROLIP, INC. 
MAILING ADDRESS: 

LOCATION: 

ATTN: AIP 2827 
P 0 BOX 90 
TRACY, CA 95378-0090 

17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 120,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 117 WITH PRESSURENACULIM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.1 ] 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY 'THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORrrY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct. and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of er governmental agencies which may pertain to the above equipment. 4m 
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Conditions for N-956-34-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220 I] 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-35-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 120,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 118 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC I-IMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1.  (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-WOO WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY M I S  AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n s ~ f ~ e r  governmental agencies which may pertain to the above equipment. 

Seyed sadredRi mEco l) h 
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Conditions for N-956-35-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-speci fic storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TI'B), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-36-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 15,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 131 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lbI1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans. specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050. this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n z m e r  governmental agencies which may pertain to the above equipment. 
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Conditions for N-956-36-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

11. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,212 lb. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOCt1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOCt1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 

N.9562&2 Jun 15 2010 9 lOAM-- SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-37-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 15,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 132 WITH PRESSURENACULIM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I ]  

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050. this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations o f m e r  governmental agencies which may pertain to the above equipment. 
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Conditions for N-956-37-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I ] 

11. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 lb. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC/1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 

N.556-37.2 Jun 15 2010 9 lOAhl-- SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-38-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAII-ING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 30,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 133 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1.  (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of er governmental agencies which may pertain to the above equipment. Am 
Seyed sadredii md$f='~~ l~ b 
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Conditions for N-956-38-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694,5.2.2] 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 220 1 ] 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-39-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 30,000 GALLON STAINLESS STEEL WINE STORAGE TANK 134 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WINE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 
..:- 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5 .  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY M I S  AUTHORIW TO CONSTRUCT. This IS NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled hrvo years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of er governmental agencies which may pertain to the above equipment. 
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Conditions for N-956-39-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

11. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,212 lb. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCl1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCl1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total whte wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-40-2 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
-rRAcY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQLllPMENT DESCRIPTION: 
MODIFICATION OF 30,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 135 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lbI1000 gallons. [District Rule 220 11 
4. The average fermentation temperature of  each batch of must fermented in this tank shall not exceed 95 degrees 

Fahrenheit, calculated as  the average of  all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 220 1 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct. and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws. ordinances and regulations o f e  governmental agencies which may pertain to the above equipment. 

I\ 
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Conditions for N-956-40-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-41-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 30,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 136 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. {98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A-gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694,5.2.1] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of er governmental agencies which may pertain to the above equipment. Am 
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Conditions for N-956-41-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 lb. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-42-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 5,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 196 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC I-IMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lbI1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lbI1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n 2 m e r  governmental agencies which may pertain to the above equipment. 
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Conditions for N-956-42-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I] 

11. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCl1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY. TO CONSTRUCT 
PERMIT NO: N-956-43-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: AlTN: A/P 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 105,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION AND WlNE 
STORAGE TANK 1001 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch ofmust fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5.  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 1 0% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n ~ ~ e r  governmental agencies which may pertain to the above equipment. 
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Conditions for N-956-43-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of  75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 lb. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of  total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (ITB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-44-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: AlTN: N P  2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 105,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WlNE FERMENTATION AND WlNE 
STORAGE TANK 1002 WITH PRESSURWACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 220 11 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I ]  

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
0PERATlNG.THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulation~dl-dfer governmental agencies which may pertain to the above equipment. 
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Conditions for N-956-44-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days afier completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694,5.2.2] 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in ~ i s t r i c t  Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694,6.4.1] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 220 I] 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC/1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 

N-95644.2 : Jun 15 2010 9 tlAf.4 - SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-45-2 - . .. C-.- . ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP. INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 105,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WlNE FERMENTATION AND WlNE 
STORAGE TANK 1003 WITH PRESSURWACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct. and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of er governmental agencies which may pertain to the above equipment. Am 
Seyed S a d r e d k i  

fl b 
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DAVID ~ ~ ~ ~ ~ w i r e c t o r  of Permit Services 
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Conditions for N-956-45-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I] 

11. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC11000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

161 Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TI'B), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 

N-55645.2 Jun 15 2010 5 11Af.4 -. SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-46-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAII-ING ADDRESS: AlTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 105,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WlNE FERMENTATION AND WINE 
STORAGE TANK 1004 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. ' The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORIM TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made afler an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled tvvu years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations o f m e r  governmental agencies which may pertain to the above equipment. 

It 

Seyed S a d r e d b i  

a "FC0 
DAVID WARNE irector of Permit Services 
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Conditions for N-956-46-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694,6.4.1] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,2 12 lb. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-47-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90  
-rRAcY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 105,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WlNE FERMENTATION AND WlNE 
STORAGE TANK 1005 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions/rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of  all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DlVlSlON AT (209) 557-6400 WHEN CONSTRUCTlON IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct. and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations o f m e r  governmental agencies which may pertain to the above equipment. 

A 
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Conditions for N-956-47-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of  75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or  less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694,6.4.1] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 220 11 
Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of  wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,220 1 and 46941 

K-7-2 Jun 15 2010 9 11AM .- SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-48-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAII-ING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 105,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WlNE FERMENTATION AND WlNE 
STORAGE TANK 1006 WITH PRESSURENACULIM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as  the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694,5.2.1] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations o f m e r  governmental agencies which may pertain to the above equipment. 

I\ 
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Conditions for N-956-48-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days afler completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 1 2 lb. [District Rule 220 1 ] 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCl1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 

N-%6482 Jun 15 2010 9 1141.1 - SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-49-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 105,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WlNE FERMENTATION AND WlNE 
STORAGE TANK 1007 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORIM TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made afler an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled hnro years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n ~ ~ e r  governmental agencies which may pertain to the above equipment. 
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Conditions for N-956-49-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 220 1 and 4694,5.2.2] 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 lb. [District Rule 220 1 ] 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 220 1 ] 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220 11 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-50-2 ISSU 

LEGAL ,OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 105,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WlNE FERMENTATION AND WlNE 
STORAGE TANK 1008 WITH PRESSURWACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1.  (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lbI1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lbI1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I] 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2. I] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTlM THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY 'THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made afler an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled hnro years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n 2 m e r  governmental agencies which may pertain to the above equipment. 

N-95650.2 Jun 152010 9 1IAhl-. SIONGCOJ Jomt lnspecllon NOT Requrd 
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Conditions for N-956-50-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

11. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules I 070 and 220 1 ] 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 

N-45650-2 ' Jun 15 2010 9 1 IAM -- SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-51-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 105,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WlNE FERMENTATION AND WlNE 
STORAGE TANK 1009 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/l000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 I .  [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING 'THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws. ordinances and r e g u l a t i o n 3 m e r  governmental agencies which may pertain to the above equipment. 
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Conditions for N-956-51-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 ... 

Records of total annual fermentation and total annual storage emissions, inc'juding calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-52-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQlll PMENT DESCRIPTION: 
MODIFICATION OF 105,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WlNE FERMENTATION AND WlNE 
STORAGE TANK 101 1 WITH PRESSUREIVACULIM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees _ _  .. . . .  
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.1 ] 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulat ionszfmer governmental agencies which may pertain to the above equipment. 

Seyed S a d r e d R i  m 3 $ P c o  td h 
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N.656.52.2 : Jun 15 2010 5 11W - SlOffiCOl Jotn ImmLtlDn NOT Roguved  

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-52-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule.4694, 6.4.11 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 220 11 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 220 1 ] 

14. Total anriual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCl1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches,of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 

N-956-52.7 Jun 15 2010 5 llCl.4 -- SlONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-53-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: AlTN: N P  2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 105,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WlNE FERMENTATION AND WlNE 
STORAGE TANK 1012 WITH PRESSURENACUCIM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall n'ot exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct. and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n z m  governmental agencies which may perlain to the above equipment. 
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Conditions for N-956-53-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694,5.2.2] 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 2201 ] 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCI1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCIl000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 . , 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (ITB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 

N-95652-2 Jun 15 2010 9 llIVbl-. SlONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-54-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP. INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: : 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 106,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 1013 WITH PRESSUREIVACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5.  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694,5.2.1] 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694,5.2.1] 

YOU MUST NOTIFY 'THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY 'MIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws. ordinances and regulations of er governmental agencies which may pertain to the above equipment. 4F-T 
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Conditions for N-956-54-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC/1000 gallons). [District Rule 22011 

15. Total, annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT. 
PERMIT NO: N-956-55-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP. INC. 
MAILING ADDRESS: AlTN: A/P 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 106,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 1014 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1.  (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694,5.2.1] 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n z m e r  governmental agencies which may pertain to the above equipment. 
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Conditions for N-956-55-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days afier completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694,5.2.2] 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCl1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

. .  . 
Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,220 1 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-56-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATrN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 1 20 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 106,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 1015 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694,5.2.1] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING 'THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of er governmental agencies which may pertain to the above equipment. 

Seyed S a d r e d t i  m@o 

DAVID WARNE , irector of Permit Services 
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Conditions for N-956-56-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the'stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694,5.2.2] 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 2201 3 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC11000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total whlte wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (ITB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-57-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

w 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 106,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 1016 WITH PRESSUREIVACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily.VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentatidi.l";emperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5 .  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU K T  NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations o f m e r  governmental agencies which may pertain to the above equipment. 

A 
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Conditions for N-956-57-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [~is t r ic t  Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694,6.4. I] 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 220 11 

13. Total annual VOC emissions from all wine fermentation and wine storage opera'tions at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (ITB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 
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Sail Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-58-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: AlTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 106,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 101 7 WITH PRESSUREIVACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. {98} No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lbI1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 

which may pertain to the above equipment. 
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Conditions for N-956-58-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 lb. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCl1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,220 1 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-59-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 106,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 1018 WITH PRESSUREIVACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as  the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5.  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694,5.2.1] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n s m e r  governmental agencies which may pertain to the above equipment. 
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Conditions for N-956-59-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I] 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 lb. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOCI1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCl1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 220 I] 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-60-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP. INC. 
MAILING ADDRESS: ATTN: A/P 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 106,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 1019 WITH PRESSUREIVACUUM 
VA'LVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank'shall not exceed 95 degrees ' 

Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of er governmental agencies which may pertain to the above equipment. Am 
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Conditions for N-956-60-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,212 lb. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-61-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP. INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90  
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 106,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 1020 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694,5.2.1] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU NOTIFY 'THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY M I S  AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws. ordinances and regulations of er governmental agencies which may pertain to the above equipment. Am 
Seyed S a d r e d b i  

a 
DAVID WARNE irector of Permit Services 
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Conditions for N-956-61-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 lb. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-9.56-62-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: AlTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 106,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 1021 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITINGICONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORIM TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled hrvo years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of er governmental agencies which may pertain to the above equipment. Am 

N--2.2 : Jun 15 2010 9 12IUI - SIONGCOJ : Join Impxlion M)I Rquve3 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-62-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCl1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 2201 ] 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (I'TB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-63-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

V 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 106,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 1022 WITH PRESSUREIVACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6 .  When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050. this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of er governmental agencies which may pertain to the above equipment. Am 
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Conditions for N-956-63-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694,5.2.2] 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 2201.1 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 lb. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-64-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 106,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 1023 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FORVOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1.  (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NO'TIFY 'THE DIS'TRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspedion to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws. ordinances and regulations of er governmental agencies which may pertain to the above equipment. APT 
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Conditions for N-956-64-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I] 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions, from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 lb. [District Rule 220 1 ] 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC11000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-65-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WINE GROUP. INC. 
MAILING ADDRESS: ATTN: A/P 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 106,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 1024 WITH PRESSUREIVACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
- - 

1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 2201.1 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1 .  [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations o f m e r  governmental agencies which may pertain to the above equipment. 

I\ 
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DAVID ~ ~ ~ ~ ~ b i r e c t o r  of PC :rrnit Services 
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Conditions for N-956-65-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 220 11 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 lb. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC/1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 220 11 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau ('ITB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-66-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 106,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 1025 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTlON IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct. and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations o f m  governmental agencies which may pertain to the above equipment. 

A 
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Conditions for N-956-66-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 lb. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 2201 ] 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-67-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: Al7N: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 103,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 1026 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lbl1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694,5.2.1] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DNlSlON AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws. ordinances and r e g u l a t i o n 2 m e r  governmental agencies vhich may pertain to the above equipment. 

Seyed S a d r e d n i  
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DAVID W A R N E ~ ~ ~ ~ C ~ O ~  of Permit Services 
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Conditions for N-956-67-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694,5.2.2] 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 

. [District Rule 4694, 6.4.11 

11. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC11000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. pistrict Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-68-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAILING ADDRESS: ATTN: N P  2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 103,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 1027 WITH PRESSURWACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lbI1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694,.5.2.1] 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or den~al of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled hnro years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regu la t i ons2 fme r  governmental agencies which may pertain to the above equipment. 

Seyed S a d r e d k i  m3ffFCo D h 
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DAVID W A R N E ~ ~ G C ~ O ~  of Permit Services 
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Conditions for N-956-68-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694,6.4.1] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 220 I] 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOCI1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-69-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90  
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 103,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 1028 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 220 I ]  

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all, 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with , 

all laws, ordinances and r e g u l a t i o n 2 f W e r  governmental agencies which may pertain to the above equipment. 

Seyed S a d r e d k i  mvo h 

, - ,  - 
DAVID W A R N E ~ ~ ~ C ~ O ~  of Permit Services 
K(X64C-2 ' Jun 15 2010 9 l3AM .- SIONGCOJ &am lmpscllon NOT R m # m  

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-69-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of  must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 lb. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCl1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220 1 ] 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 

N - 9 W P 2 .  Jun 15 2010 5 13Al.< -- SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-70-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

V 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 1 20 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 103,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 1029 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.1.1 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct. and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of er governmental agencies which may pertain to the above equipment. Am 
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Conditions for N-956-70-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCl1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOCl1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-71-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 103,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 1030 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC I-IMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans. specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050. this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws. ordinances and r e g u l a t i o n s ~ f ~ e r  governmental agencies which may pertain to the above equipment. 
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Conditions for N-956-71-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Pennit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I ]  

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

Total annual VOC einissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (ITB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 

K55671.2 Jun 15 2010 S 1-M - SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-72-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: N P  2827 

P 0 BOX 90 
-TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 21 7,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 2001 WITH PRESSUREIVACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure'of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n ~ ~ e r  governmental agencies which may pertain to the above equipment. 

Seyed s a d r e d i n m  

a '  
DAVID W A R N E ~ ~ ~ C ~ O ~  of Permit Services 
N.SS72.2 Jun 15 2010 9 1Wd- SONCWJ Jam 1-lmn NO1 Rsqu~m 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-72-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 lb. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. pistrict Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-73-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAILING ADDRESS: ATTN: A/P 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 217,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 2002 WITH PRESSURWACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, thls tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made afler an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct. and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n s m e r  governmental agencies which may pertain to the above equipment. 
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Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-73-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201.1 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I ] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for. different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-74-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: 

LOCATION: 

ATTN: AIP 2827 
P 0 BOX 90 
TRACY, CA 95378-0090 

17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 217,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 2003 WITH PRESSUREIVACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lbt1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of er governmental agencies which may pertain to the above equipment. A f f  
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Conditions for N-956-74-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days afier completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 2201 ] 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 2201 ] 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-75-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 21 7,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 2004 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDlTIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans. specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n ~ ~ e r  governmental agencies which may pertain to the above equipment. 
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Conditions for N-956-75-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22021 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220 11 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-76-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: AlTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 217,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 2005 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AhlD WHITE 
WlNE FERNIENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not excckd 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct. and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled hno years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of er governmental agencies which may pertain to the above equipment. Am 
Seyed S a d r e d h i  rnKco 
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Conditions for N-956-76-2 (continued) Pqge 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC11000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 2201 ] 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,220 1 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-77-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP. INC. 
MAILING ADDRESS: A'TTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 21 7,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 2006 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC I-IMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of  the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans. specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations o f m e r  governmental agencies which may pertain to the above equipment. 
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nditions for N-956-77-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694,5.2.2] 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694,6.4. I] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,2 12 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 220 11 
Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau ('ITB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220 1 ] 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,220 1 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-78-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAII-ING ADDRESS: A7TN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 21 7,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 2007 WITH PRESSURWACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694,5.2.1] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050. this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n s m e r  governmental agencies which may pertain to the above equipment. 

Seyed S a d r e d h i  mFo D b 
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Conditions for N-956-78-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694,5.2.2] 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average feimentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 220 11 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (ITB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 

N.556782.  Jun 15 2010 5 14AM .. SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-79-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
-TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQlllPMENT DESCRIPTION: 
MODIFICATION OF 21 7,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 2008 WITH PRESSUREIVACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
I .  ( 9 8 )  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTlFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans. specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws. ordinances and regulations o f w  governmental agencies which may pertain to the above equipment. 

A 
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Conditions for N-956-79-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,212 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCI1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220 11 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,220 1 and 46941 

N.9567?-2 Jun 15 2070 9 14AM -- SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-80-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WINE GROUP. INC. 
MAILING ADDRESS: ATTN: A/P 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 217,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 2009 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of  each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of  all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.1 ] 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694,5.2.1] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct. and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled hm years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n 2 m e r  governmental agencies which may pertain to the above equipment. 
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Conditions for N-956-80-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days afier completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 220 1 and 4694,5.2.2] 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 lb. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC/1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (ITB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220 I] 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-81-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAII-ING ADDRESS: AlTN: A/P 2827 

V 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 1 7000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 217,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 2010 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694,5.2.1] ' 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to deternine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
.all laws, ordinances and regulations of er governmental agencies which may pertain to the above equipment. Am 
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Conditions for N-956-81-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau ('ITB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 

N-656-81-2 Jun 15 2010 5 14Al.t - SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-82-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: A'TTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 217,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 201 1 WITH PRESSURWACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lbI1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lbl1000 gallons. [District Rule 22011 

4. The average fernlentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDlTlONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made afler an inspection to verify that the equipment has been constructed in accordance with the 
approved plans. specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws. ordinances and regulations of er governmental agencies which may pertain to the above equipment. Am 
Seyed S a d r e d i i  
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Conditions for N-956-82-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,2 12 lb. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOCt1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOCt1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 2201 ] 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-83-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP. INC. 
MAILING ADDRESS: 

LOCATION: 

ATTN: AIP 2827 
P 0 BOX 90 
TRACY, CA 95378-0090 

17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 21 8,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WlNE FERMENTATION AND WlNE 
STORAGE TANK 2012 WITH PRESSURENACULIM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. {98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.1 ] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regula t ionszfmer  governmental agencies which may pertain to the above equipment. 

Seyed s a d r e d n w  

a 
DAVID WARNE irector of Permit Services 
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Conditions for N-956-83-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or whlte wine. 
[District Rule 4694, 6.4.11 

I 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCII 000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 

N-856852. Jun 15 2010 9 14AM -. SlONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-84-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAII-ING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 218,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WlNE FERMENTATION AND WlNE 
STORAGE TANK 2013 WITH PRESSLIRENACULIM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instmctions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I] 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance'with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORIM TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n z m e r  governmental agencies which may pertain to the above equipment. 

N.556-Bb.2 Jun 15 2010 9 16AI.I - SIONGWJ hrn ImcneddonNOT Roqumad 
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Conditions for N-956-84-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694,5.2.2] 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201.1 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 lb. [District Rule 220 11 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220 11 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-85-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 218,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WlNE FERMENTATION AND WlNE 
STORAGE TANK 2014 WITH PRESSLIRENACULIM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5.  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-WOO WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled hnro years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations o f m r  governmental agencies which may pertain to the above equipment. 

II 
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Conditions for N-956-85-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of  wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 lb. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of  the annual wine throughput; or  using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of  
each batch. [District Rule 22011 

Records of  total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-86-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: A/P 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 218,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WlNE FERMENTATION AND WlNE 
STORAGE TANK 201 5 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lbI1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lbl1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations o f m e r  governmental agencies which may pertain to the above equipment. 

A 
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Conditions for N-956-86-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 220 1 ] 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 

N-65-2: Jun 15 2010 S 14AU-- SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-87-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: A‘TTN: N P  2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 218,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WlNE FERMENTATION AND WlNE 
STORAGE TANK 2016 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 220 I] 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
.manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 220 1 and 
4694,5.2.1] 

6. When this tank is used forwine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n ~ ~ e r  governmental agencies which may pertain to the above equipment. 
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Conditions for N-956-87-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 lb. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC/1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-88-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WINE GROLIP. INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 218,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WlNE FERMENTATION AND WlNE 
STORAGE TANK 201 7 WITH PRESSUREIVACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY M E  DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n ~ ~ e r  governmental agencies which may pertain to the above equipment. 
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Conditions for N-956-88-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 depees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 .and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 lb. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC/1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 

N.956.88-2 Jun IS 2010 9 1SAf.4 -- SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-89-2 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 217,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 2018 WITH PRESSUREIVACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC eniissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n 2 M e r  governmental agencies which may pertain to the above equipment. 
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Conditions for N-956-89-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 220 11 
When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-90-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 21 7,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 2019 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98)  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lbI1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lbI1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remairin a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY M I S  AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws. ordinances and regulations o f m e r  governmental agencies which may pertain to the above equipment. 

A 
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Conditions for N-956-90-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 220 I] 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-91-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: AlTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 21 7,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 2020 WITH PRESSUREIVACUUM 
VALVE: ESTABLISH SPECIFIC I-IMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5 .  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an rnspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of er governmental agencies which may pertain to the above equipment 

Seyed S a d r e d b i  @Rc0 
DAVID WARNE , irector of Permit Services 
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Conditions for N-956-91-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 lb. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCl1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-92-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: 

LOCATION: 

ATTN: AIP 2827 
P 0 BOX 90 
TRACY, CA 95378-0090 

17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 21 7,000 GALLON STAINLESS STEEL WINE STORAGE TANK 2021 WITH PRESSURWACUUM 
VALVE: ESTABLISH SPECIFIC I-IMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 220.11 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of  all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 220 I ]  

5 .  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.1 ] 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of er governmental agencies which may pertain to the above equipment. AFT' 
Seyed s a d r e d ~ m I , ~  l3 h 

, ,  , - 
DAVID W A R N E ~ ~ ~ C ~ O ~  of Permit Services 
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Conditions for N-956-92-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or whte  wine. 
[District Rule 4694, 6.4.1 ] 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC/1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,220 1 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-93-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON. CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 21 7,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 2022 WITH PRESSUREIVACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. {98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.1 ] 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2. I] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORIM TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations o f m e r  governmental agencies which may pertain to the above equipment. 

II 

Seyed S a d r e d h i  mmco b 

, ,  , - 
DAVID W A R N E ~ - ~ ~ ~ % C ~ O ~  of Permit Services 
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Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-93-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694,5.2.2] 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

1 I .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCII 000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the '~lcoho1 and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-94-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROLIP, INC. 
MAILING ADDRESS: A n N :  AIP 2827 

P 0 BOX 90 
-r RACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MOD1FICATION OF 21 7,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 2023 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.1.1 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to. Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n z f m e r  governmental agenaes which may pertain to the above equipment. 

N.SSCPd.2 Jun 15 2010 9 15AM .. SIONGCOJ . Join INpeClton NOT R e g u r d  
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Conditions for N-956-94-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I] 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 lb. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC11000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

1 7. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 

N.SbW.2 Jun 15 2010 5 lSAt.4 .. SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-95-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

w 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 21 7,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WlNE FERMENTATION AND WlNE 
STORAGE TANK 2925 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. {98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22021 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694,5.2.1] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n z m e r  governmental agencies which may pertain to the above equipment. 
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Conditions for N-956-95-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of  wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 

K856-852 Jun 15 2010 9 15AM - SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-96-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: 

w 
ATTN: AIP 2827 
P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 217,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WlNE FERMENTATION AND WlNE 
STORAGE TANK 2026 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTlON IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORIN TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made afler an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct. and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n s 2 m e r  governmental agencies which may pertain to the above equipment. 

Seyed 

u 
DAVID WARNE irector of Permit Services 
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Conditions for N-956-96-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 T 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-97-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROLIP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 217,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WlNE FERMENTATION AND WlNE 
STORAGE TANK 2027 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LlNllTlNG CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU K T  NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct. and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant IS responsible for complying with 

ncies which may pertain to the above equipment. 
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Conditions for N-956-97-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 . 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 lb. [District Rule 220 11 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220 I] 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-98-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: A/P 2827 

w 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 217,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WlNE FERMENTATION AND WlNE 
STORAGE TANK 2028 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (981 No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.1 ] 

6 .  When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTITWE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled hrvo years from the date of issuance. The applicant is responsible for complying with 
all laws. ordinances and r e g u l a t i o n z m e r  governmental agencies which may pertain to the above equipment. 

Seyed S a d r e d b i  

o 
DAVID WARNE irector of Permit Services 
N-556561 : hm 15 1010 9 16AM - SIONGCOJ Jdm ImpscUon NOT RoqumW 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-98-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694,5.2.2] 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Pennit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694,6.4.1] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC/1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau ('ITB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-99-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAILING ADDRESS: ATTN: N P  2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 21 7,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WlNE FERMENTATION AND WlNE 
STORAGE TANK 2029 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
- 

1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 IbIl000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, thls tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations o f m e r  governmental agencies which may pertain to the above equipment. 

A 

N-5569C-2 Jun 15 2010 9 16AM L SIONGCQJ JON* In5mclton NOT Roqurw 

Northern Regional Oftice 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-99-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/I 000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 2201 ] 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TI'B), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-100-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 21 7,000 GALLON STAINLESS STEEL ENCLOSED TOP RED WlNE FERMENTATION AND WlNE 
STORAGE TANK 2030 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not e~ceed~3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constmcted in accordance with the 
approved plans, specifications and conditions of this Authority to Constmct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled hnro years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n s s f m e r  governmental agencies which may pertain to the above equipment. 

Seyed S a d r e d k i  

Q b 
, ,  , - 

DAVID W A R N E ~ ~ ~ C ~ O ~  of Permit Services 
N-556-100-2: a n  15 2010 9 16AM - SIONGCOJ h n  Inrpezt8onNOT Raqu.ca 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-100-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of  the stored wine shall 'be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694,5.2.2] 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 lb. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of  wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (ITB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-101-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 21 7,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 2031 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1.  (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and cond~tions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations o f w  governmental agencies which may pertaln to the above equipment. 

A 

Seyed S a d r e d k i  mk(!fTco b 
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DAVID W A R N E ~ ~ ~ C ~ O ~  of Permit Services 
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Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-101-2 (continued) Page 2 of 2 

The temperature of the w.ine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694,5.2.2] 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily'tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 220 11 
For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 2201.1 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-102-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: 

LOCATION: 

ATTN: AIP 2827 
P 0 BOX 90 
TRACY, CA 95378-0090 

17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICA1-ION OF 21 7,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 2032 WITH PRESSUREA/ACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red.wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694,5.2.1] 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations o f m r  governmental agencies which may pertain to the above equipment. 

I\ 
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Cor iditions for N-956-102-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 220 1 ] 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC/1 000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 
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Conditions for N-956-103-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694,5.2.2] 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 lb. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-104-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 21 7,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 2034 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 Ib/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6 .  When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY M I S  AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct. and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n z m e r  governmental agencies which may pertain to the above equipment. 

Seyed sadredRi mD~o l) b 

, I ,  - 
DAVID W A R N E ~ ~ ~ C ~ O ~  of Permit Services 
N-6%-1W2 An I5 2010 8 16AM - SIONGCOJ - Jom Imoctlon NOT Rsgumod 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-104-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694,6.4.1] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 lb. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220 1 ] 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 
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San Joaquin Valley 
Air Poll~ltion Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-105-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAILING ADDRESS: ATTN: A/P 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 21 7,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 2039 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTAI'ION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Constwct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless constwction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n s w  governmental agencies which may pertain to the above equipment. 
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Conditions for N-956-105-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fernlented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 lb. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOCI1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCl1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau ('ITB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-106-2 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: A/P 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 217,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 2040 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lbl1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I ]  

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws. ordinances and r e g u l a t i o n z f m e r  governmental agencies which may pertain to the above equipment. 
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Conditions for N-956-106-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694,5.2.2] 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of bine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 2201 ] 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,220 1 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-107-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROl.jP, INC. 
MAILING ADDRESS: ATIN: A/P 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 21 7,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 2041 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lbJ1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lbJ1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws. ordinances and r e g u l a t i o n 2 m e r  governmental agencies which may pertain to the above equipment. 
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Conditions for N-956-107-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 2201.1 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 lb. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCII 000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC11000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-108-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 1 7000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 21 7,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 2042 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. {98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORrrY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations o f e e r  governmental agencies which may pertain to the above equipment. 

I\ 
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Conditions for N-956-108-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,212 lb. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,220 1 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-109-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: N P  2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 21 7,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 2043 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (981 No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694,5.2.1] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n 2 m e r  governmental agencies which may pertain to the above equipment. 
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Conditions for N-956-109-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-110-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: A/P 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 217,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 2044 WITH PRESSLIRENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
I .  (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lbl1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed I .62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY M I S  AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to velify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of, the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of er governmental agencies which may pertain to the above equipment. AM 
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Conditions for N-956-110-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC/1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-111-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: A/P 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 217,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 2045 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
- - 

1 .  (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lbl1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6: When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPL!ANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n s f m e r  governmental agencies which may pertain to the above equipment. 
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Conditions for N-956-111-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694,5.2.2] 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

11. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC/1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-112-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 21 7,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 2047 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans. specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations o f m e r  governmental agencies which may pertain to the above equipment. 
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Conditions for N-956-112-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 220 I] 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau ('ITB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220 I] 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-113-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 21 7,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 2048 WITH PRESSURWACULIM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (981 No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. . The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694,5.2.1] 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORIM TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n z m e r  governmental agencies which may pertain to the above equipment. 

Seyed ~ a d r e d i b m  
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Conditions for N-956-113-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

11. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 lb. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC11000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-114-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROLIP, INC. 
MAILING ADDRESS: AlTN: N P  2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 21 7,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 2049 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
I .  (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694,5.2.1] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n 2 m e r  governmental agencies which may pertain to the above equipment. 

Seved Sadredin. ~xestrfiv6-bikecdkV ~ P C O  
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Conditions for N-956-114-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days afier completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

11. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 220 1 ] 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 lb. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-115-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 3001 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lbI1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lbf 1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU W T  NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspeclion to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations- governmental agencies which may pertain to the above equipment. 
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Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-871 8 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-115-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 220:1] 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694,6.4.1] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 lb. [District Rule 220 11 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOCl1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOCl1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-116-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP. INC. 
MAII-ING ADDRESS: ATTN: N P  2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 3002 WITH PRESSUREIVACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instiuctions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694,5.2.1] 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694,5.2.1] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regu la t i ons2 fmer  governmental agencies which may pertain to the above equipment. 
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Conditions for N-956-116-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For. each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-117-2 ISSU 

LEGAL OWNER OR OPERATOR: 'THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: N P  2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 3003 WITH PRESSUREIVACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of  all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate withn 10% of the maximum allowable working pressure of  the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2. I] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORIM TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans. specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n s w  governmental agencies which may pertain to the above equipment. 
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Conditions for N-956-117-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694,5.2.2] 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. pistrict Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

11. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOCl1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOCl1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 



San Joaquin Valley 
Air Poll~ltion Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-118-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: N P  2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 323,000 GALLON GLASS LINED WlNE STORAGE TANK 3004 WITH PRESSURENACUUM VALVE: 
ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE 
FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 2201.1 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. Theaverage fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this'tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2. I] 

CONDITlONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of er governmental agencies which may pertain to the above equipment. Am 
Seyed ~ a d r e d i h m 3 f f ' C o  D h 
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Conditions for N-956-118-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days afier completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC/1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-119-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WINE GROLIP, INC. 
MAILING ADDRESS: AlTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 323,000 GALLON GLASS LINED WlNE STORAGE TANK 3005 WITH PRESSURENACUUM VALVE: 
ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE 
FERMENTATION AND STORAGE TANK 

CONDITIONS 
- 

1 .  (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95  degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District ~ u l e  22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694,5.2.1] 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694,5.2.1] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHOR12 ED BY THIS AUTHORrPl TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans. specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws. ordinances and regulations o f m e r  governmental agencies which may pertain to the above equipment. 

A 
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Conditions for N-956-119-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheitor less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694,5.2.2] 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 lb. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC11000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content -of 
each batch. [District Rule 22011 

..- .. 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 220 11 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220 I.] 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-120-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: A/P 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 323,000 GALLON GLASS LINED WlNE STORAGE TANK 3006 WITH PRESSURENACUUM VALVE: 
ESTABLISH SPECIFIC LIMl1-ING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE 
FERMENTATION AND STORAGE TANK 

CONDITIONS 
- 

1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lbt1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lbt1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MVST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORIM TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, @is 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws. ordinances and regulations o f m e r  governmental agencies which may pertain to the above equipmenl. 

II 
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Conditions for N-956-120-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694,5.2.2] 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOCl1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 220 I] . .. 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (?TB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 

N-556-1202 An 15 2010 5 18AI.l.. SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-121-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: N P  2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 323,000 GALLON GLASS LINED WlNE STORAGE TANK 3007 WITH PRESSURENACUUM VALVE: 
ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE 
FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 ' ' 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of lhis Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n z m e r  governmental agencies which may pertain to the above equipment. 

N.556-121-2: hm 15 2010 9 1WI -. SIONGCOJ : Join Inrmtan NOT Rmu,eU 
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Conditions for N-956-121-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 220:ll 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or whlte wine. , 

[District Rule 4694, 6.4.1 ] 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 220 11 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 lb. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

< . _  

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-122-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 323,000 GALLON GLASS LINED WlNE STORAGE TANK 3008 WITH PRESSURENACUUM VALVE: 
ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE 
FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AU'THORIM TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n 3 f m e r  governmental agencies which may pertain to the above equipment. 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-122-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694,5.2.2] 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 220 I] 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,212 lb. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCJ1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specificstorage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 . . . .  . - 
Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-123-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: Al'TN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 323,000 GALLON GLASS LINED WlNE STORAGE TANK 3009 WITH PRESSURENACUUM VALVE: 
ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE 
FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. {98} No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [~ i s t r i c t  Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS C O N T W E  ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct. and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws. ordinances and r e g u l a t i o n 2 m e r  governmental agencies which may pertain to the above equipment. 
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Conditions for N-956-123-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694,5.2.2] 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 220:1] 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 I ,2 12 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

- .  . . . 
Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-124-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAILING ADDRESS: A n N :  A/P 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 323,000 GALLON GLASS LINED WlNE STORAGE TANK 3010 WITH PRESSURENACUUM VALVE: 
ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE 
FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. {98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. - The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of er governmental agencies which may pertain to the above equipment. Am 
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Conditions for N-956-124-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694,5.2.2] 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

11. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, i~icludin~calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TI'B), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-125-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: AlTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 323,000 GALLON GLASS LINED WlNE STORAGE TANK 301 1 WITH PRESSURENACUUM VALVE: 
ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE 
FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of er governmental agencies which may pertain to the above equipment. AM 
Seyed s a d r e d i n m  , bKC0 
DAVID WARNE irector of Permit Services 
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Conditions for N-956-125-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694,5.2.2] 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOCl1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC11000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

. - 
16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 

used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-126-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 324,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3012 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WINE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. 198) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made afler an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construcl shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n s ~ f ~ e r  governmental agencies which may pertain to the above equipment. 
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Conditions for N-956-126-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less w i t h  60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 . - 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-127-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 3013 WITH PRESSUREIVACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU W T  NOTIFY M E  DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY 'THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled Wo years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations o f m  governmental agencies which may pertain to the above equipment. 
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Conditions for N-956-127-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694,5.2.2] 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCII 000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

. . 
16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 

used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-128-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 3014 WITH PRESSUREIVACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694,5.2.1] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AU'THORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 

nues which may pertain to the above equipment. 
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Conditions for N-956-128-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694,6.4.1] 

11. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentatio~l.and wine storage operations at this facility shall not exceed 
58 1,2 12 lb. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOCII 000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC11000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-129-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAILING ADDRESS: AlTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 3015 WITH PRESSUREIVACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR voc EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermedation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 
. . 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA ~ e t h o d  21. [District Rules 2201 and 
4694,5.2.1] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws. ordinances and regulationsf&etfer governmental agencies which may pertain to the above equipment. 

N.9561202' hV1 15 2010 9 I U U  - SIONGCOJ Join InrpeclronNOT Rmwm 

Northern Regional Office 4800 Enterprise Way Modesto. CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 


